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This report was prepared by the Office of Agricultural Affairs of the USDA/Foreign Agricultura
Service in Beijing, People’ s Republic of Chinafor U.S. exporters of domestic food and
agricultural products and paid for by the US Codex Office. While every possible care was taken
in the preparation of this report, information provided may not be completely accurate either
because policies have changed since its preparation, or because clear and consistent information
about these policies was not available. It ishighly recommended that U.S. exporters verify the
full set of import requirements with their foreign customers, who are normally best equipped to
research such matters with local authorities, before any goods are shipped. FINAL IMPORT
APPROVAL OF ANY PRODUCT ISSUBJECT TO THE IMPORTING COUNTRY'S RULES
AND REGULATIONSASINTERPRETED BY BORDER OFFICIALS AT THE TIME OF
PRODUCT ENTRY.

Summary

This Announcement complements Food Additive Hygiene Standard (GB2760-1996) (CH1046)
and the updated additional food additive announcements from 1997 (CH3001), 1998 (CH3002),
1999 (CH3003), 2000 (CH3004), 2001 (CH3005), and 2002 (CH3006). This announcement
indicates food additives that are permitted for use and the food flavorings newly permitted for
use that have been included since the previous announcement. The Standard governs the use,
extent, and dosage of existing categories of food additives used in China. Food additives not
mentioned in this Standard nor other complementary standards and food additives not approved
for extension to foods may still be subject to regulation and registration. The Ministry of Health
isthe regulatory body with statutory authority over food additives. The Announcement was
announced on the Ministry of Health website on March 19, 2003.

Food Additive Hygiene Standard Announcement No. 4 (Added Varietiesin 2003)

BEGIN TRANSLATION

According to the Food Hygiene Law of the People' s Republic of China and the Food Additive
Hygiene Regulation, the following new variety of food additives, and the variety of additives

with broadened scope of application and dosage level have been approved and are announced for
public notice. This announcement is effective from the date of publication.

1. New variety
Category Name of Food Additive Extent of Maximum Dose Note
(code) Application g/kg
Enzyme Cellulase Fruit juices, Appropriate dose level
Preparation Culture used in production brewed products,jas required in
(11) Trichoderma reesei starch and other |production
food industries
Cellobiase Fruit juices, Appropriate dose level
Culture used in production brewed products Jas required in
Aspergillus niger and other food |production
industries
Dextrase Starch and other JAppropriate dose level
Culture used in production food industries |asrequiredin
Aspergillus niger production
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Category Name of Food Additive Extent of Maximum Dose Note
(code) Application g/kg
Lysophospholipase Starch and other JAppropriate dose level
Culture used in production food industries |asrequiredin
Aspergillus niger production
Nutrition Vitamin E calcium succinate Sesame oil, 130~230mg (natural  J1mg Vitamin E
Enhancer margarine, salad Jtype) calcium succinate
(16) oil and dairy 170~310mg (synthetic |(natural type) =
product type) 1.168IU (0.78 apha-
TE)
1mg Vitamin E
calcium succinate
(synthetic type) =
0.85IU (0.57 alpha-
TE)
Food for infant  |50~90 mg
and babies (natural type)
70~120 mg (synthetic
type)
Milk drinks 13~25mg
(natural type)
18~35 mg (synthetic
type)
Swestener N-[N-(3, 3-dimethyl-butyl)-L-a=  [Various food Appropriate dose level
(29 aspartoyl-L-Phenyla anire-1-methy! asrequiredin
ester production
2. Variety with broadened extent of application
Category Name of Food Extent of Application Maximum Dose
(code) Additive a/kg
Anti-caking Silicon dioxide Solid drinks 15
Agent Bean products processing (for anti-]0.025 (measured as amount per 1000 g
(02) foaming agent preparation) soybean)
Anti-foaming Polydimethyl silicone]Bean products processing 0.3 (measured as amount per 1000 g
Agent soybean)
03)
Coloring Agent |Ponceau 4R Condensed milk with specia 0.05
(08) flavoring
Tartrazine Condensed milk with specia 0.05
flavoring
Instant solid soup, solid composite 0.2 (the amount of liquid shall be
condiments reduced based on the diluted multiples)
Sunset yellow Condensed milk with specia 0.05
flavor
Curcumin Chewing gum 0.7
Sapphirine Condensed milk with specia 0.025
flavor
Candy 0.3
Caramel color Condensed milk with specia Appropriate dose level asrequired in
flavor production
Potassium copper To be the same as sodium copper chlorophyll
chlorophy!ll
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Category Name of Food Extent of Application Maximum Dose
(code) Additive a/kg
Monocus red/red Condensed milk with specia Appropriate dose level asrequired in
kajic rice flavor production
Tempt red Meat sausage, Western-style ham ]0.015
Jelly 0.025
Emulsifier Polyoxyethylene Bean products processing for anti- |0.05 (measured as amount per 1000 g
(10) sorbitan monooleate |foaming agent preparation soybean)
Tween 60
Sobitan monostearate|Bean products processing for anti- |1.6 (measured as amount of per 1000 g
Span 60 foaming agent preparation soybean)
Coating Agent  |Deacety! chitin To keep rice fresh 0.1
(14) Shellac To keep citrus fruits fresh 0.5
Colophony To keep citrus fruits fresh 0.5
acylglycerol
Nutrition Vitamin C Acidophilus milk 120~240 mg/kg
Enhancer Vitamin B, Milk powder 8~16 mg/kg
(16) Folic acid Milk powder 2000~5000 pg/kg
Liquid milks specialized for 400~1200 pg/kg
pregnant woman and foster-nurse
Tricalcium phosphate}Solid drinks 160~360 mg/L after dilution (as Ca)
Ferric pyrophosphate JLiquid milks 10~20 mg/kg (as Fe)
Zinc citrate Liguid milks 5~10 mg/kg (as Zn)
Cupric sulfate Nutrition formula powder for 10~15 mg/kg (as Cu)
preghant woman and lying-in
woman
Arachidonic acid Formula milk powder for 0.15%~0.25%
single cell oil preschool child (percentage in amount of total aliphatic
(ARASCO) acid)
(Mortierella alpine)
Docosahexenoic acid JFormula milk powder for 0.09%~0.15%
single cell oil preschool child (percentage in amount of total aliphatic
(DHASCO) acid)
Crypthecodiniu(m
cohnii)
Preservative Disodium acetate To keep rice fresh 0.2 (residue level< 0.03 g/kg)
an
Sweetener Saccharin sodium Peanut 1.0
(19) Lactobionic acid Various kinds of foods Appropriate dose level asrequired in
production
Sorbitol syrup \/ egetable fat cream Appropriate dose level asrequired in
production
Sodium cyclamate  |Fermented bean curd 0.65
Roasted seeds and nuts:
- Without shell 12
- With shell 2.0
Thickener Carboxymethy! Instant soup, composite Appropriate dose level asrequired in
(20) cellulose sodium condiments and solid drinks production
Other Light weight calcium |Bean products processing (for anti-JAppropriate dose level asrequired in
(00) carbonate foaming agent preparation) production

END TRANSLATION
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Annex A
List of food flavorings newly permitted for use

No. English Name FEMA No.
1 Pimento Oil 2018
2 Bay leaves, West Indian, extract 2121
3 Butter acids 2171
4 Butter esters 2172
5 Isobutyl angelate 2180
6 Cumin ail 2340
7 Dill seed ol 2384
8 Hickory bark extract 2577
9 Octyl isovalerate 2814
10 Pyroligneous acid 2967
11 Stearic acid 3035
12 1-methlynaphthalene 3193
13 Styrene 3233
14 1-arabinose 3255
15 (5h)-5-Methyl-6,7-dihydro-cyclopenta (b) pyrazine 3306
16 1-Propanethiol 3521
17 alpha-Terpinene 3558
18 Xylose 3606
19 epsilon-Dodecal actone 3610
20 Methyl 2-methylthio butyrate 3708
21 2-(3-phenylpropyl) pyridine 3751
22 3-Methylthio-1-hexyl-acetate 3789
23 Octahydrocoumarin 3791
24 d-ribose 3793
25 1,2-Dimethoxybenzene 3799
26 1,4-dithiane 3831
27 alpha-Farnesene 3839
28 3-Methylthio hexanol 3877
29 Teatree oil 3902
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30 Cyclohexanone 3909
31 (2)-3-Hexenyl isobutyrate 3929
32 (2)-3-Hexenyl (E)-2-methyl 2-butenoate 3931
33 3,5,5-Trimetlycyclohexanol 3962
34 3-acetyl thio-2-methylfuran 3973
35 (2)-3-hexenyl (E)-2-butenoate 3982
36 2-Hydroxybenzoic acid 3985
37 delta-Tridecal actone
38 delta-Thexadecal actone
39 3-Mercapto-3-methyl-butyl formate 3855
40 Dimethylcyclohexylacetol actone 4032
41 (2)-4-dodecenal 4036
42 Butyl hexanoate 2201
43 Propy! propionate 2958
44 Hexyl octanoate 2575
45 Hexyl propionate 2576
46 2-Acetyl 3-methyl pyrazine 3964
47 Tiglic acid 3599
48 Phenethyl hexanoate 3221
49 Formic acid 2487
50 2, 5-Dimethyl-3-furathiol 3451
51 Methyl methanethiosulfonate
52 Licorice root 2630
53 4-Methoxy-2-methyl-2-butanethiol 3785
54 gammea-ionone 3175
55 Succinic acid
56 Pardley oleoresin 2837
57 Onion oleoresin (allium cepal.)
58 Garlic oleoresin (allium sativum)
59 Pepper oleoresin/extract, black (pier nigrunL.) 2846
60 Pepper oil, white (pier nigrun L.) 2851
61 Pepper oleoresin, white (pier nigrun L.) 2852
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62 Arabic gum 2001

63 Pyrrolidine 3523

64 Santalol, alpha and beta 3006

65 5-hydroxy-2, 4-decadienoic acid delta lactone 3696

66 Cyclohexanecarboxylic acid 3531

67 delta-Tetradecal actone 3590

68 Polylimonene

69 s-Methyl thioacetete 3876
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